HABIT AND  PASTIME

"Cut a shoulder of mutton like a shoulder of
venison, take samphire, parsley, a little onion, a little
green shallott, an anchovy, a few capers, then peel a
very little nutmeg, salt, pepper, shred with beef suet,
as small as can be: so stuff it outside and inside and
place it upon the spit. Pour into your pail some
samphire liquor with a spoon; when it begins to dry
baste it with butter and lard; about a quarter of an
hour before it is roasted take an onion sliced in . . .
take up the meat and hold it over the . . . and slab
it so that the gravy may run into it. Squeeze an
orange into it. ... The samphire and parsley must
be twice as much as the other things. It will make good
roasting."7

Compared with our monotonous regimen, their
ordinary meals had a curiously haphazard
quality. There was about them the uncertainty
of a picnic; one never quite knew when one would
dine or on what. One day Pepys came home to
dine on three eels that his wife had just bought
from a street hawker, on another on some roast
beef from the cook-shop near by, on a third on
a dish of "pease porridge and nothing else/*
When he went out to dine with his father, he
was unlucky, for the household was busy and
there was nothing but a small dish of powdered
beef and a dish of carrots; on another occasion
he and a friend tried three cook-shops on their

107